svery figura.  Throe distinet styles of skirt are

The Latest Styles in Gowns
for Evening Wear.

WOMAN'S HUNT FOR THE NEW

QOraceful Fashions Which Still Do
Not Satisfy Her Entirely.

Whree DiNeront Miylos of Hkirt Frophesied
far the Uoming Menssn - Variely the One
Thinxg Mardrul in Frosks for Dross Ocon.
slons-Maierinin Moat tn Favor at Pres.
nt=Draped Modiees a Feninre of the
Nawest Evening Dressrs—New (deas
n Wiervea—Ariificinl Floweras for Trim.
ming Wall Gowne-The Trimmed Miirt
Maoh in Evidence—Evenlag Wraps in Ev.
ery Desares of FEiemanee Imnginnbie,

The dealrs for new (deas in dress s one of the
domiaaiing Instineis In womankind and per-
petoally tempis she fashion dealgners Into new

Belda. No matter how pretty and desirable s

modal may be, If It s two months old it is al.

too mntique for reproduction, and

Seomething new ™ |s the continual ery which ls

heard In the world of fashion. Rut If there
Wras over & time In the history of dress when
Yromen might be content with what they have,
I is now, when fashion has reached perfeotion
dn all that goes to constiiute graceful outline,
barmonlous coloring, becoming effect, and
ity contrasts, The widely fOariog skirt ls &

log of the past, and the present one s
fall enough o Insure a pretty curve,
hile the new aleeve s both comlorlable and
Vecoming, since there Ia no limis to the variety
o design, and [t can be mads to snit oach and

Wr the coming season. Thess are
the plain t, tho skirt founced so the walst,
wod the akirt which Is slightly draped ana

moderately (r'mmed, and certainly the varlous
possible modifications of thres different models
ought to furnish somethir g for every one.
Gowna for dress ocenslons are most in demand
Just at this moment, anid varlety Is the one
thiag needful, slnee festivities of ail sorts and
soditions are the order of theday. Balls and
velvet gowna pruvall at the opern, and are quite
s much worn for batls and dinoersy but molird
sllka are alno wworn, and every sort of thin ma-
berlal, such as net, talle, orf pe, and chiffon, is
wory popular. especinlly binck net, sither fig-
wred or piain. This 1s made uyp In varions ways

over biack or colored satin or atriped slik, very
slmply, with & sun pinited skirt or foll, low
bodice, with & wash of color and & bunoh
of welvet rowes nt one sldo of the neck,
or with a gathered skirt elnborately trimmed
with ruffes of lace, Other skirta have bands
of fine Jot down sithor side of the front. forme
tng & panel, or rows and rows of black satin
ribbon put on around the bottom, extending
quite up to the knee, [naertions of lace, set in
abave the hem, farm annther pretiy siyle of
okirt teimming, mod wider insertions are set in
up and down on the plaited skirts. RuMes of
warrow black satin ribbon mre still another
Wimming, Niack kowns are very fashionable
for avening wear, and the more Jat you can
distribute on them, eapecially on the bodiece,
e more siyilsh they are, Black crfpe Is made

Wy lnto dresay gowns with ao embroldery of jot
sad rhinestonss all over the skirt, and the
bodioe draped with crépe and decoratsd with a

soaxrt of cesal-colored joiled ailk carried over

the left shonlder and esught in & preity knob on
the rigbt side of the bell

Draped bodloes are a feature of the newest
evening dresses, and are made In sstin and vel.
vel, as well an the tuinnest fabrios. They are
all very simple In effect, but complioated
enongh [n constraction, since to (naurs stccess
the material must be ent In the form of Lhe lin-
Ing, with the extra fulness added In the proper
place. The foldes are fastened down at one slds
with nrnamental butions or rossttes nf rihbon,
with funey buekles In the centre, and the whole
effect s that of & plain tight-Atiing bodles, se
oarefully are the folds drawn over the founda-

tlon. Slmple walets of rich material are decld-
edly sffective among the overtrimmed models
whioch seem to be (3 the majority this
weason, and the prettlest welvet gownas
worn at the opera are made quite plain, with
s tlay ruche of chiffon or tulie around the neck.
Jawalled straps pass over the ahonlders, and
very short sleaves of tulle are set iu at the back
and partially on the top, leaving the arm ex«
posed to the ahoulder In fromt, This sort of
slesva han the effect of wings, and is & amall
edition of the long slesve, which bas & nhort
puff arranged at the back instead of all around
in the usual manosr. Hilack satin eveniog
gowns are pretty made with the draped bodice
finished at the neck with three kilted frille of
black ehiffon and brightensd by & bunch of rich
red velvet geraniums on one side and & Jeweiled
pln om the other, Pals piok is one of the popus
Iarcolors for evening dresses, and, with creamy
Ince or chiffon forafinish and a bunch of violets
on ohe shoulder, the efMect is vharming.

Some of Lthe opera gowns and many of the
dinner dresses are mads with tha long. trans
parent alseves which are one of the season's
fancles not favored by many women, but de-
eldedly pretty on a long. wraceful arm. Cap
aleeves In the form of one or two frills are ex-
oeadingly pretty for evening dress, and a naw
idea i to line the frills with velvet in some com-

trasting color, For example, a white satlo gown
may have a plok velvet lining in the sleeves and
& plok slik lining through the entire dreas,
which gives the preity sea-shell tint to the satin,
Geranlum red moussaline de sole, finely plaited
and striped with gulpure Insertion, embroldered
with red and gold and made np over white satin,
is one of the new combinations for evening dreas
which Is nothiog If not novel; but it ls siriking,
and the quality of being so I8 the one objees
in view with many women.

Artificial flowers wre In great demand for
trimming ball wowns of gauzy materials,
Young ladies prefor the smnll Aowers, like for.
get-me-note, Marguerites, und tiny roses
Wreaths of flawers adorn the front, and ruches
of somo amall blossom are put on all around
theskirt. When lnrger flowers, llke roses, nas-
turtinma, and orchids are used a pretiy effect s
gnined by scattering the single petals aver the
alesve puffs and on the rufMes aroond theskirs,
Natural flowers, too, are worn quite s littls this
season, and some gowns are planned aconrd.
Ingly, a large bunch of real American Beauty
roses covaring ona side of the bodlce,

The trimmed skirt Is very much Iin svidence
among svenlng gowns, and one of the models
(llosirated may serve to help out some scheme
of renovating an old dress, Black satin formas
the bodlce and upper part of the skirt, while the
lower half is of black welvet Joined to the satin
by an embroldery of jet and nteel sequins which
also decorate the bodice. White rihbon and
rose-colored velvol form the bow and band on
the left side, and the sleaves are of bhisck chife
Jon, v ith epaulets of Irish pointlace, Brocaded
sllkof pink and yellow with alace pattern all over
It forms the noxt dress, and the skirt is plaited

on the hips and trimmed with two flonnees of
Ince beaded by an lnsertion and fastened on the
second plalt with lops of piok velvet ribbon,
The bodlce has u double bolero effect, one bolng
mude of ross velvet embroldered In silver and
kold, aud the other of the brocads arranged In &
plait 1o form a rever, 1hio slesyes are of velvet,
with & brocaded sllk puft at the top, and the
back of the walst Is of wllk, with & belt of velvet
pointing sharply up the middle, The vest Is of
Ince; straps of rose velvet extend over the
shoulders, and lace frills, narrow at the back
and wide on the Inslde of the wrm, finlsh
the sleeves, A pretty model for & dinner
@own ls carried out In black satin, with
white, gray, or mauve chiffon for the
vest and pavels, nna s beaded trimming of silver
and pearls. Twelve yurds of antin are sniMelens
for the skirt, figaro, and belt, A dalnty gown
of pale blue figured net over blue satin ls
trimmed with a wide rufMe of net on which
throe tiny ruches of the same are sewn, while
another ruche finlabes Lhe top, lssxpensive
satin answers every purpose for the foundation
dress, and s gored to fit very closs aroumd
the hips, The pet skirt Is very foll, but well
gored, and all pet skirta are trimmed In some
manner. The sleeves of this gown have sn
under pufl of net and an upper one of blue velvet,
which also forms the bolere covered with sllver

When you buy and use only the ROYAL
BAKING POWDER, you have the positive
assurance that your food raised by it is
not polluted by alum, lime, or any of the
adulterants common to other powders.

The great popularity and general use of the
Royal Baking Powder attest its superiority

It is unwise to take chances by the use of anyother brand
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sequined embroldery, The vest of net ia orossed
surplios fashion,

Among the many trimmed skirts for svening
s novel one of hrooaded silk arranged In five
panels across the front, which open over a
cream not skirt trimmed with velvet ribben,
Broeaded allk forms the slesves and aides of the
bodlos, while the front and back are of beaded
not outlined by straps of velvet ribbon tled in a
bow on the shoulders, Black taffetn allk Is
coming Into fashion agalp for evening dress as

wall as day costumes, and plaltings of the same,
errows of hlack velvet ribbon, usually trim the
skirt. A pretty bodice for this sort of akirt la
of fanoy black net over the taffeta lining, and
the only trimming Is rose-colored ribbon with a
binok velvet edge, which fnishes the neck and
forms the belt.

Verr useful black net walsts ars mads to
wear with odd skirts of satin, brocade, or molre,
and nearly every woman possesscs one of these,
Btriping the net with narrow black satin ribbon
gives a protty efect, eapocially for the sleeves,
while the bodice may be of the plain net, with a
finish at the neck, and a belt of some bright col-
ored velvet

The evening wraps worn thin season are In
evory degree of elegance Imaginable, both short
and long, but the latest and most comfortable
looking garment i inthe form of & long full
snoque, with large aleaves and A yoke of velvelr
trimmed with far or an sotire yoke of fur, KEr.
mine ls especially good for this purposs,andwich

dull rose brocaded ailk or molré velour It Is |

oharming. Bireet capesars made of plain vel.
vetoloth or brocaded allks and far, and tioselled
ambrolderies are very much used o trimming,
with the usoal addition of Ines, which appears
on everything we wear this season,

The irimmed akirt bods vp agaln among the

and mix (L with an equal amount of blaek ink;
apply this mixture ta the white spot or any

RAN that may ba rubhbed, and the spot will
nrdly be nuticenbla, This treatment will also
freahion an old palr of black kid gloves,

The beautiful eolars of flowers and follage
seem to be thken from them when Lhey are
pressed. A chemist of note says that if the
shests of bloiting paper Intended for drylng

flowers are first dippsd in & weak solutlon of
oxnlio acid in water and then thoroughly deled

fore laying the fowers between thom the
reault will be much more satinfaotory.

Brilliant colors for tavle decoratlons seem
to have disappeared with the holiday senson at
present, white flowers or delleately tinted ones
are songht after. Follage ls used to ornament
tho table, but the Llossoms are kept by them-
salven. ALa recont dinner, In the centre of a
large ciroular table, was a good-sized round mat
made of sea-groen satin and covered with lr-

ular waves of white tulie, the vieo being
nished with a thick fringe of graceful femns,
llnr upnn the centre of the mat was &
&uulm ,i ahaped antiques sllver vase fAiled with
hite hiyneinthe, Hilver candelabra  with
white-enpped candles wore wonnd with delleate
vines of smilaz fragrantl with its tiny white
blossomn, _

Fiower holders are now baing mads of satin
or sueds dancing slippers. A lining of rine or
tin ia made to fit inslde the wlipper. which s
then flled with wet sand, and stuck full of bean.
tifol bloasorns. It makes an unusyal but oretty
ornament for a man'a centre tuble, and, aa he
#lis enjoriog hils evening clgar, through the
rings of smoke he may watoh the dainty slip.

r.and again live over Lthe pleasures of the

ance,

The French have s way of making even an
inferior quality of table lluen look well without
the aid of starch, Wheu the napkins nre washod
and dried and ready to be lroned, they nre
dioped into bolling water and partinlly wring
out beiween clothe. 'Chey are then rapldly
Ironed with ns Bot s fIatiron as possible withivot
burning them. ‘Treated I this mauner, they
become beautifully glossy and stif,

Housewives in search of novelties for thelr
table will be pleased to know thist there in some-
thing new in the way of a dish for serving fish
salads, The diah is of delicate cline, round and
shallow, the outaide formed 1o represent shiells,
oue overlapping another, with here aud there
sen mosses peeping out. The topol the dish in
round, with s wide openwork baud of sllver., A
merving spoon lins s china shell for the bowl,
and the sliver Landle represenie s vea weed,

SAVORY DISHMILS OF

rie,

Ronst Pig, Wam In Varlons Farms, Bas-
sages, and the Couking of Fork,
Many persons object to having pork placed
upon their bills of fare in any form. bat in the
winter season, and if praperly cooked, a plece of
tonder, sweel pork, with plenty of npple sauce,
{sadish not to be alighted, A morsel of juley,
pok bam wiil often tempt & wavering appetite,
and st all times what is more appotizing than s
plece of erisp bacon? To the housekeeper salt
pork is invaiuabls in seasoning many dishos,
Pork, freali or oured, reguires thorough cook
Ing more thar any other kind of meat. When
freahening aither hiamn or salt pork, If thes meat

advance models of cloth gowns for spring wear, | s sonked in milk Io pluce of water, & ereaier
und sonnt rufMes, whicn resemble folas, edged | delicaoy s glven to (1.
with binck velves ribbon, constitute one varlety |

of decoration sliown, and It also appesrs In the
bodiee, with embroldered bretalles of cloth, A
protty brown eloth model has bands, revers,
and epaulets of embrollersd green veolvet,
and belt, cuffs, and collar of platn velvet,
Then we have the closs
to the shoulder, . with
W relleve Lho plainness, A preity panel
effect In bralding is shown on the next
gown, & light tine of cloth being used for
the vest and underskirt, Bkating dresses are
still & necossity In the fashionabls world, snd

unly an  epaulet

hers |s & novel one in green cloth trimmed wilth
Hudson Bay sable. The draped rever Is of
vioux ross silk, like the skirt lining., covered
with gulpure and edged with fur, The collar
and beit are of black satio, and blsck snd gold
brald forms the garniture scross the front,

HINTS FOR THE RHOUSEHOLD,

When unfortonate snough to rub or tear a
plece from ilie outer curface of m black kid
glove or kid shoe, take & few drops of sweet oll

nlesvn quite tight !

I'lie savory properties of a littls roast ple are
M humorously deseribed by Charles Lamb as to
giveone adealre to try It, and, afier irylng it,
Hke Ho-ti mad Bosho, one yearns for more, o
many places it is the oustom to have & rossted

Ple prepared for the New Year's feast
To prepare o plg for ronsting, eecurs one
that In well  filled our  and from threw
to four weeks old, and  have It clesned

and dressed Ly the buteher, The pig shiould be
thoroughily waabied in coll wiier, using s soft
oloth and tsking cnre that the oye soekets, the
thront, aud all purts are olean, Then tinse the
Pl in plenty of cold water and wipo dry, Nub
over the innide some salt, pepper, and o suspl-
oion of sifted sage. Mako w stufling Ly taking
two generous pints of groted siale bresd
orumbs  and  moistening them  with warm

milk,  Add chres tablerpoonfals of melted
butter, . bunch of parsley chopped tine,
A Mttle mace. one laree npple ehioppml,
A smmll onton, 1F 16 I desieed, amd salt and ey
pur, Mix there well togatbier and A1 the Bouy
of the plg with the mixture, pressing it
full, Fasten the stuffiog In by tnking » few

stitehes with o long needle n1d conran thrend
anud deaw Lhe skin fogether, Holl the four legs
In alled paper, hend tha fure feet unider Lhe body,
proas the hind fest out backward, snd skewer
All In place. Plare the plg in & dripping
uan, ol the skin with butter, sorinkie |t
with ealt and dredge with four, pot e bit
of hard wood between the teeth to keap tha
motth opet and place the pan In & brisk oven,
Uit there ave drippings in the pan bhrush the
Pl with alittle olive uﬁ or melted butter, As
soull as the plg communces to hrown roll each
oar in a pleos of olled paper and remove thess
eaverings and the paper sround the legs Afteen
minutes befors It is time te take the PEF from
thie oven, Haste frequontiy with the drippiogs
and oocasionally lpr‘intlo the ple with anlt and
brush iwith ollve oll. using & fiat camel's-halr
brogh for this parpose;or if w brush Is not wt
hand & plece of soft cloth tied Lo & skewer
may be substitntad. When the plg Is rossted,
take u large Flnnwr and arrange a bed of water:
crossas and the white tender leaves of celery
place the plg upon this bed, remove 116 skeawors
ani take the wood from the mouth, and in its
place put a littde rosyscheeked lndy apple;
weave u necklace of the smoall leaves of carled
nley and put It about the pli's neok. Herved
with o tart apple sauce this In & dish thet will
graoe anud be nccaruln- 6L any fostive board,
A small log of pork, v fresl ham, uy it s

—

ealled, with the bone taken ant and the space
e with astifMng made as for roast plg, |s de-
Helous whon well enoked, Have the skin ﬁBM
In narrow sirlos, NIl the space with the st nr
elose the end with skewers, and pinas t olnua
n ﬂrlp}ﬂug pan. [lub salt, pepper, and the gra
rind of a lemon over the scored top and egueeze
the Julce of 1he lemon over L. ake with an
evel besl and baste frequently. The meat
shonid woll done to be good,  Berve apple
sauca with this hnin,

A vured ham I8 detlolous when baked, Take
A bwm welghing (rom soven to nloe pounda ann
nonk It over night.  In the morning scraps the
outrlde and rines woll, roll around it m bunch
of wweet hny: place L in & good sized kettls and
ooverit with cold water. Fut the kettle on|r
the fire, und when the water reaches the baoile
Ing polnt place 1t over the oooler part of the
lire, where tha ham will Just simmer for twn
hours. Then take It from the fre and lot the
meat remain o the kettle until the lguid ia
Jost jukewnrm. Then take out the ham and
g:- of the skin. HPlaca the meat In a

king pan and bakein s modorate oven two
hours, using s cupful of wine, Lard cider, or
vinegar sweetened with hrown snesr to baste it
with, pouring on two tablespaonfuls st & time
untl the amount s used ; then hasie trequently
with the drippiugs from the pan, \When the
ham i1= baked, before It s aved fram the
oven, tnke & cup of finely led stale bread
crumbs, add two teaspoonfals of brown sugar
and one level teaspoouful of dry munstard, and
mulsten with & litle cider or wine to make a
paste; spread this over the ham and return It to
the aven loog vnouk! to have |t & nlos brown,

A sauce to servo with baked ham (8 mede
thus: Pot into s saucesnn over the fire s bheape
ing tablespoonfol of butter and an squal amount
of Aour: stir them together untll they are
browned, then gradually add s cupful of highly
rensaned stoek, and cook ten minutes; add one
cupof wine aor cider; atir uatil (¢ {8 hot, then
strain and serve,

There are many ways of using up the rem-
nanta of bolled or baked ham besldes the sand.
wich and Lam omelette, which are never re-
fused. An excellent bLreakfast dl?h Is ham
pufis, To make them put one pint of waier into
& saucepan and place 1t over the fire, \Vhe
the water comen to bolling atir In one pint o
wifted Mour. Mix well and oook until there Is &
S batter, which rolla from the pan. Add
funr eges, putting one at & time into the batter
wid  beatiog It well In before adding the
next une. Meanwhils, chop  flue thres or
four ounces of ham and guickly add teo
the Dbatter sfter the ezgn  are ten
in. Remove from the Are, stir In Lall & lea-
spoanful of curry powder, o pinch of eayenns
papper, and a lietle salt, If the ham s quite

reali, and bent the mixture thoroughly, Have
remq’ A kettle of lng hot fat and drop
heaping teaspoontile uf the batter Into the fat
anid eook them wotil they are made brown,
They should be very light aud pufly, Serve
thetn niee and hot,

For ham cakes boll three larme poiatnes, and
when Lhey are cooked add to them s heaping
tablespoonful of butter and Leat dhtil they are
lght and rmooth, Then adid one beaten egg and
A cap of bam that has been minced flne: soason
with papper and a little chopped parsiey. Make
this mixtars into suisil round cakes and
them in hot butter,  When one slde Is hrowne
turn thom and rown the other slde and sesve,

Farmer's wile pork joaf makes a very nlos
ecold luncheon dish and differsnt from the head
chieeso once so papular In eouptry homes, Paot
asmall leg of fresh pork Into & large saucepan
with n good.s'zed anlon, cut Into quariers, &
leaf, anu half a dozen peppwrcorns, Cover -ﬂtﬁ
watlar and sluwir cook until the meat ls tendor
anid may b readily removea from the bones,
Tuke off the skin, nod when the moat becomen
cold ehop It conrsely, Doll three ogas hard,
Aliell them, atd ocut nice alices from the
Inrge part of thom, and put the ends with the
meat to bo chinnped,  'ut tlie minced mesat Into
& snncepan, senson plentifully with =alt, & tea-
-i;rmnrul of powdersd sane, Lwo tablespoonfols
o rhnrmd parsley, & little mace, and more
rr;-pnr fitls needed: add half a cup of stale
wewd erumbs, and snough of the liguid the
fneat was cooked In to make the mizture quite
molst,  Place the pan ower the f and

lhro“r:h

wiun the mixture Is heated add
Gl or  two  besten egge, and cook only
long  enough to sot them before taking

the pan from the fire, Weot & basln In oold
water, cover the sides and bottom with siter.
nate sliess of egg nnid lemaon, turn the mixture
Into the basin and press it down, potting a plate
over Lhe top mnd & welght upon that, and set it
awany until perfectly eolil. When served tarn
it out upon a dish and sliee as It I8 wanted,
sBerve n relish nf somie Kind with it

To make sausnge meat ot home: For twalve

ponnds of lean fresh pork atlow [lve pounds of
the fat; ehop them fne and mix together. Mix
tliree ounees of sified sage wilh two outices of
brawn sugar. tenand n sl ounces of fihe salt,
ane ounce of Wack papper, balf an ounee of
caysnne pepper. and a little powdersd mace,
RUir the seasoo'ug well futo the elinpped pork,

il when thoroaeghly imdxed pack into «kins or
burrow wmuslin bags made for the purpose,
These baps, when tiled ana tied, may ba dippoed
Intobot dand and put oo & cold place, Iy
thus keeplng out the ulr the meat will be kept
in good eonditton a lonk time. The prepared
Imeat may nlno be packed in s xtone jur and the
1op voversd with same molted lard, When
wanted for use tnake it into small cakes, dredge
lightly with flonr or erumbs ana fry.

An acceptable dish for m Sunday nlght tea Is
bolled sausapes, 'se 1he link sausages nod
privk each one with a fork to prevent the skins
from brenking. Place the sausages il n sance.
pan nnd pour cold water enough over them 1o
Just cover them and add s tublespoonful of
Vinegurtothe water,  Let them boll very slowly
whout thirty minutes, or unti! the water is all
evaporated. Serve w horseradish sauce with
ballea saisages, or freshily graten horseradisl
mol-tened with lenon Julce or vinegnr,

Annther axcellent dish for wwinter's night
tea Is noples stuffed with ssusage meat or
choppeld ham. Selegt 1art nur\lr-. uniform in
plre, wipe them with a damp cloth, and remave
the oros, takine nlittiea of the fruit (o make
tote space,  FiL the spare with sagsage nivat
or alioppsd ham seasoned _ with pepper and n
Httle sunce,  Fress the stuMng ¢losely into the
nnples and heap it on top.  ut the apples upon
a  pan mbd ndd s little weter o the
pan to preyent tie apoles from becoming dry
and bake in a slow oven until the apples nrn
#ifL; bt do not Ist them lose thele shape. Make
thin pleces of tonst nod cut them round with s
lurgn-stzed Llscail entter, Arrange them upon
A Lot platter wnd put a baked apple upon ench
plece. Turn whnt Jguld there may Lo In the
pan aver them and rerve,

Fo fry walt pork In butter: Cut the park Into

| Ul wliees mnd g it e in cold water for two or

Lhren hotirs: then put 1L into s splder and pone
boillug water over 1t Dralu the water off and
fry vhe meat untll it is done,  Make & batter

of one heaten cge anid Aneaping tablespoontul of
fones adid itk ehongh to make it of the thiek-
ness nf s pancake batter,  IHpesel sliceof purk
intes thie bt ter. vovering ever, PaTt and again

rop them intn bol fat and eook taa rlel hirviwen,
A famous PLindelphiin breakfast  dish [
sernppie, DU e nde (oo ple's Lbend orp nioe
Bits of fean fresh pork, the tonene, Wil on part of
thediver, Wash the Bead oo poeat and put thie
meat into n lewithhvlenty nf winter; aidu salt
W Lhe wiler I K the meat unul (v is vory
teider: vobridi thromgh a eolander, LI
rale the bones fra the jnent and ohop the
meat foe Hetarn the stealned Hould to e ket.
tie, milid the chiopped meat, soason hilehly with
palty g, wnd  herhe,  Agaln T place
the keitle  over the fire, and  when the
it da at botline polnt and to it yellow Indian
fenl, Duntine St in by letting it slowly sift
through the thwers, stirring thie Hanid sli the
time.  Atd meal until the Hguid is made of the
oonstatenoy of thick mush, Meny persons pre.
| for e vt bnckwhent Qoor wid yaet menl, Placn

the kuttle uver a slow flre and ook from forty
1o Ny m nutess then turn the mixtors into tins
N Lo When used eut it ints slices, roli them
fey them b Lot Tat s vrinp nice
ve very hint

Haing saind may be made with ham,
Let n frying pan become very hot, then rob it
nver with a pieco of anfon, put Inte the Pan a
slles 0f raw ham cut very Liin, and eook 1t on
bath sides. Whea the meat Lecomas cald ohop
It inoderately fine and sprinkle it over the whiite
leaves of lettaes: tnrn over the whole a Freneh
droasing apnd serve,  Have wil the Ingredionts
very coid,

FRILLS OF FASHION.

High necked bodives are quite the forrect
thing for evening wear -u most accaptable fash.
lon in cold wenther. They munt ba well made
mnd very elaborate, of course, but that Is the

ritle in all gowns just at the moment, A very
I,-renr ona s made of manve chiffon, with a
hiolero of nmethyst velvet edeod around with “
ehiffon (2111 The front of the bolero ls made In
twi Tabs, one overlappineg the other, and the
sleoyos ure of chiffon, spangled with Jet and
stool, Huislied with two short pufls at the tup.

Hiack handkeorclilofs are announced as the
Intost oraze in Paris. A plensing modifieativi
of this fanoy is s white bandkerohief with »

black border embrolae with & wreath
flowwers. Uan\!klrchllmf pale yﬁi. ;’lg‘?tr,

A

5 Intiest all lenpn 1]
-mhmh;:f. nh. r lncqlal. wltanﬁuhi g
butterfiles smbroidered In one corner and reac

ing well into the centre,

hed
Muffs of velvet and fur combined are finis

At the opening with a ruche of finely plaited
1ach allk or Jace which has been atl oluldn
itele 1o the plaitine. The faney for hav g{
them perfumed Is golog out of fashioh, as t
soent [s not always agreeable to others,

White satin stook collars are worn by Fronch

womaen with sllk and velvet thluh-tnu I:

@ llnen ones s common here; BN

ﬂ:f; :t' {?Ir color may be subatituted for the
white. -

Collar bands with high standing ruffs and

battlement-shaped pleces wired to .:-:fu‘::::

k have bscome
?&'a’un':f? mbu‘thn. n’::.:my l‘n the use of violeta to

d oLher smal] artificiai flowers
S e Vreeih arousd the v

The fad for making hunting walsteoats in
eanvas (s suporseded by another for crocheting
them In wool and sllk. A long nesdle which will
hold all the stitches is used. The wool and silk
are arranged in alternate rows, and two colors,
snnh as biue and white or yellow and white, ars
eswnployed, The vest Ia crocheted In Lwo strips,
ultr the tallor makes them up.

The white silk and satin bodios Is & pretiy
feature of the new cloth gowns, whioh are made
af oloth. for ocalline and theatre wear. It s
elthar full or plain, with & short velvet mm;o

tty model In thissort of gown is
:F:‘l‘ghl l% x::;hﬁ ahind o n;vlolct. aod the bodice
Is of white poult de soie made with n yoke slab-
orately ambroidersd In gold thread and colored
beads, while bLelow the yoke the silk s finsly
plaited. A hand of the embroidery ontlines the
white silk belt, which fastens with a bow on one
side. Theslenves of aiik ars closely fitted o the
wro, and frilin of Ince fall over the hand, The
cout worn with this dress shonld be In the form
of ashort sacque, made of velvet In s doarker
shuile than the skirt, or of biack, and trimmed
around with sable or chiinohilia

The coat whioh ontlines the figure at the sldes,

1t Iy In the back, and (s Joose In front,

ﬂ.' :h! l;l-n::'f“ :'Ul-. and bids falr to be for some
months to come, TRy

The “plele" finlah 14 & new Inventlon In

sponging cloth and all wool dross materials, It

effectunlly shrinks them eo that they are not
affected In Lhe least by any dampnenss,

Close Oiting Jackets of far, with a short
basque and storm collar are one of the feeting
fushilons of the day. They fasten on the side,
nnd the aleeves are of brown velvet 17 the fur s
brown, ne biaek If it is Perslan lamb, and the
bait is m brilliant jewelled band of narrow Hus-
slan gold galon,

Imitating marquetry ls a new kind of work In
art which s belng done by women in Engiand,
and the Princess of Wales has done much to
mnake it popular. It s a kind of paiotng whioh
admita of & pollah and la a very perfect Imlta-
tion of mother of pearl.

Naturs is entirely out of fhe race in the ques-
tlon of color in halr, since sbe never provides
any new fashions, and new tints in halr brought
out by some presumably tarmless preparation
are one of Lhe Istest atiractions the halr dresser
hins to offer.

Violets, and every poasible shade of thees

modest lowsrs, are Lo be worn more Lhan ever
during the coming seasan,

Velvet ribbon, in black as well as colors, Ia
mueh employed for dress trimming In Parls,
Rows of ribbon In different widihe are sewn on
the akirts, sieeves are striped with it. and
bodices are tritnmed with It ap! & very novel
combination i a pale leg cloth trimmed with
cherry colored velvet ribbaon,

Helts of biaa satin are wnmnnrlhlr‘d at
intervals op and down and the stitchies covered
with Jet sequine

The newest thing In wedding vells (s tulle
wito a rufMe of rose point all around the sdge.

Holervs of ince and wide draped belts fast-
ened with rhinestons buckles are features of
wedding mowns this season,

The fashlonable evening heaadress of two or
three (eathers with an algretie or two arranged
kigh oo the crown of Lhe head, has an {mport-
aioo in the screening business which is rarel
sur by the correct evening bonnet; -nz
& preity Parlslan vy tlon is & wreath of vio-
lets around the coil of hair, whether it is done
up on ‘hl"tl'?dor! the head or on Lhe nape of the

r

neck. oOps O inck welvet ribbon
thiokly spangled with gold or silver, form one
of the many stylea of headdress worn at the

opern, but three short curling osteich tips in
biack, with one ahiort aigrette, arranged so that
two of the tips earl down close 1o the halr and
one stands up, make the prettiest possible deco-
ration for light brown halr.

Tueking in all forms (s In great vogue just at
present, and small mutton leg sleaves are tucked

from the shonlder to the waist In graduated
widilis, the widest tucks being at the top,

Tan gloves are quite as fashlonable as white
for ealling and street wear, but white, pale yel.
Jow and plnk wre the rﬂrr tints for avenine
drosa, except withia black costarmes which re.
guires & black glove, The four-button length
s worn with the long sleeves,

SHE B4W THE ALAMO

Mme, CUandolario, Who Is New Liviag mt
the Age of 114 Yenrs,
Frow the Cimeinmnati Frguirer,

Bax Axvoxio, Tex., Jan. 16,—-At 611 Bouth
Laredo street lives old Mme. Candelario. Every.-
body knows “good old Mme, Candelario,” as
they call her, and there are few people who are
not familinr with her remarkable history, No
one doubls her great age. The priests of her
enurch. who kesp m record nf everything, ARy
that there Is not the least doubt as o her olaims
1o hiaving existed |n this world many
rm beyond the century mark. The Texas

mgivintire & few years ago conoluded to
Investigate her claims to the

and incidentally the
1o do the work reported
hey bellaved her to beover 100 years
old st the time, and reported so favorably upon
{;..;1:?::3:. o thlo t"nl.til.I TF!I; nsubll.u that the

" wranied er & handso
which she now enjove, Wea pession,

She lives with some of herdescendants in very
comfortable apartments in an ald adobe bnijd.
Ing, where alie s always very munh pleased tn
recelve wisitors who are Inclined ra hear her
ik ot the unhm.mrllnr'n of 1806, Shelstotally
blind, but Lears well, wnd talks with great
uinhmr. The Hitle room that she oconples in
full nf pouvenies, given to her by people who
liave visited her, and slnee nearly every siranger
who stove in San Antonls calin on the old Indd
she In literaliy surronnded by Hittle testimoniale
of reapect and nffection that have bhesn glven to
her by peaple from avery part of the world, She
nousoases i womlerfuol memory as to names and
ovents, tieas. Albert Sidney Johnson, Grant
Mersitt, Stanley, and many other noted army
officers linve onlled on her At various times, and
she remembers nearly everything connecteq
with their visits anid & great deal of this gon-
Yersatlon that ocourred at the tiipe, She In
rsu‘:nm’dn-ngﬂthu t-:h:--nl lIving native Tegnn
inving hoen horn nt 4 1 n
thln lll.ln tirande, In I?H:i..n 4 Mimion l.urulu, e

" RN, whien the war of the Te:
brake ont she wis keoping a h.rl:lll;'l‘l‘n";:énuw-.

Flranmr,

tonli. Hor luise was n pines of gre
for the Texan patriols, Wi, ns a l':lll-:l:tll.:i']ll":l
“he was acquaintsd with (o), James Nowle,
Teavis, Crockett, Hon o And others. At the
time when romors w rife that Spniw Ann
Wk mbalt to tneade the repubilio st the head of
A lnrge ariny she snys shn recelved a letter from
Gien, Sam Houston ssking her 1o aee that Cal, |
Howle, who was sick in the Alnmo, shoulil have
every attention, She thought a greal deal of
tien. Houston, ann she wt ance went to the
{lawio, wlers stie fonnd Col, Howie Iving
Inw wf & fever, Bhe  walted  on  hin
Inlt!-l’ui!r. and  was by his wldo  when
ihe new's canie that Santa Ana's Ruard wasin
sleght of thie ity owie begeed Linp Hol to leave |
him, and ahs went 10 her homa and  bLirouglit
aich provisions and delicactes ns whe \-nuful
earry hinek to the Almmo, and resnlved o sipy
wid purse hime throuygn hin wloknoss, Th )l.
nleht Hanta Ana drove the Texana intn un
Alwma And sirraunded the ince with hisinrm %y
Mme, Candelario's symputhies wern with n‘n'
LElots, mlthangh sLe hersolf way of puro :«ip.;n
sh hlood. Her hnsband Liad been connected
with more than one revalutlon ayminat the
}{rnnnr of Mexioo, Khoe wis resent whon (ol
ravia made his famous llpc-f?a, Hhe says Lint
mwn‘:--"::ll:awtlr:lr‘tn: .I'n iut;nl:lu? he drow a line
a int » -
naked all wlo were willing to die f':llrntl:lli:(:nm:d
Ir{‘glc'!:tlt‘llllng r.zm i\h.nm 10 0ome 10 ' slie
e ey hind  wll pasesy v
Fowle solililng, and slie :-ked1tu'rl|::\fh:llwwll::n{
matter. He was Iying lielpless on i e :
ho said:  * Hove, nre L
here ¥ Crackett and twao

Thirine
slok, bnt he
Wmany times
On the morning nt

the battle her patient was
managed to erawl up tn the wI‘;:Ex
and ':':lat the Mexicuns,

upon the slde of the bed, (‘roc 3 1
lh.?‘_r.-mn; often and talked to |||1rr|.l!ll“;i:’:a\'oiill‘.'|f‘
sand ‘lllf !li:‘»! ;;l'!l:su:it'b;tdlll;;l'j‘?:l '"!: “t‘ OB ot
. JOckell. w -
ehment of the best men, tnk hin 'ga'.?:a\"n

there, W
Crockates iird the bugle, and 1 sald te Co]

nodded his hed a nﬁ'.'.:ﬁ.; WO quarter”' g
4 n " .
o0 : "t'ﬂhll. AL was 8

Sioors suprmmile aftatr. We

AL their men, |

“_ go to Vnnf}ﬁe'g_
$1.00, 1.25
and 1.50 siks

for 60c¢.

We have a large quantity of
Japanese Fancy lirocads ynq

Striped Silks whicl . ™
ported to sell at 1,00, 1,25 404
1.50 a yard,

To close them out Guickly

wo have marked thom g g

uniform price of G0, a yapg,
They are in lovely ol

combinations and pattorng

$1.85
table covers
at 90c.

Habutai silk table covers,
gold embroidered and fringed,
30 inches square. '

Colors: vellow whita nipk
light blue, red, rose, old golj
and old blue,

Marked down from §1,55 ¢
90c. to close out,

PRICE REDUCTIONS IN ALL DEPARTNENTY

Gon AANVANTINE&CO,

ATT-ATP Broadway, N, T,
e —

and then the eannon began to boom, Masy
aliots strock the sand bags, but ¢ 1ot ke
cool and repiaced them, roctly Lliers wag g
roar from the Infantry, The balis raieg
agalnat the walls of the Alamo ke Lall (iny
volley su od anotber, aud thev catus nearer
and uearer,

“1 looked out and saw the infantry faliis
and st ering and stumbling about, and | sl
o Col, Bowle: * You need not fear: uur men wi)

riva them back.' Hot [ was mistaken sapiy
Ana  had placed his cavalry Lebind the .

fanty with orders to shoot any who ultew pled
L ran away,
“They came closer, and the cannon bally

nocked Lhe sand bags from the big door, aag
fore 1 hardly knew It the Meu cat (nfeiry
was pouring Into the Alamo and fighiting hasg
to hand with the Texans, [ saw Crocke fall
right at the door. Me was swinging lus wsae
over hils head when he fell. Thero the Mexicass
poured In upon us, uttering yells, screams aod
carsen. Five or six turned Iniwo the little ron
where Col. Howle was Iying on th
slek man struggied Lo rice and em;
tols In thelr faces and then drew hin
*(ne big Mexican made a lunge at

A bayonet. I threw mjseil in front

the sear, Baflor. It is easy to see ?;
struck st Howle and cut my arm. 1
seized me, and others drove Lheir bayonets jum
the brave man's body, By this tlme 0 wes o
over In the main hall, and Istepped o0t there ts
see what was golng on, and the blood ran (o
my stioes, They hind killed the last man: |1
bodles were lying on the floor of the Alamo o
tnair hlood,”

Daring the conversation the o)d lady reat'es.
lated wildly and her ayelids fiashsd ver Lo
rightless orbe. Shesaid that the nisza i frey
of the Alamo was covered with Mex can desd
and that when Santa Ana came Up he wes i
Atowering rage. OneofMcer Lad the audactym
say, “ Thess were brave mea and they dovern
honorable burial.” Santa Ana roared,
thedogs up hirre on the piaza and burn

After the war was aver Mme. Cande
camean object of great Intereat. The
triots ssdsted her to getastartin the world

U nearly every one who went to San Aniore
called upon her. She keut & hotel for mar
Years aftor the war, and it was sald 1!t e
never turned any one from her door binge
whether they had money or nmot. Wlenus
was in better clrenmatances shie was the mothe
of all the walfs, orphans, and strays in toe ety
Bbe firmly believes that she will live six yoan
louger, and she looks as If she might liveiwin
Lat length of thine, Shewas agrown girl wies

ashington died, and the mother of ~hLidms
when the battle of Waterloo was fough:

LIKE ANOTHER MOLLY FANCHER

Hiranges Things Told About an Tavalld Bid
in Uregon.
Pam the San Francises (heoni s

PorTLAND, Ore, Jan, 168, —-Ethel Gilllam s
young mirl living with her parents some tes
milen east of Palouss, is at present the subist
of close attention on the part of doe:
others as the resutt of remarkable poren o
veloped since her equally as rewnrhnl ¢ reius
cltation from sapposed donth,

Etlel's parenta are poor but highly respeeisd
people, who shun mnytlhilog like notor ey acd
tothis is due the fact that the malter | as ees
kept 80 quiet. Hoth parents sre aclive mem.
bers of the Mothodist Episcopal « hous
have inculcated thelr religions feelings 1okt
young mirl

Late last fall Ethel was taken serionsly 1L AL
rlltllnu she was Al apparently strong, nobik
ienlthy girl, with every faculty alert  Alier &
long tiness shio died, so it was thonst

was cold and clammy and soon
rigid. She vas mourned as dead anld o Ui
%lunl. woere made to bury her on the 1001 dal,
he little body was placed in w coshet ard a0
Arrangements made to conslgn tle remans W@
theearth, :

A glase case was over the face of tlee
and abont an_ hour before the serv w
the heart-Lroken mother was takirg orla
Inok mt the dear face, she saw the oyes o
It from adeep sleep. The cover was o
on the easket,  The muther remnoyed |
s?(t_;hl at once sat up, and tn s paing

h, mampia, | wisn you bad oot OGH
AL RN

I atd

But why Is everything so Llus
not Hght the lamp 7

Au exanination then showsd that e b4
was tatally blind, vhough every o1 o0s facs?
was perfvet.  Although olind sy - 1 o1

dowed with » wonderful power 1ot tad
her to reald and see Ly the senee o1 vl ogn
Bhe told her parents thut sie |ob ter @

saven and hind sevn Jesus pnd (e o gl and

many friends who huld gone belire
Although blind, this girl can ren !

her fingera aver the printed or wo

and can describe porsans wlhiose §ot

handed to her, Or POWEE Y
covered by J. N, FH, W t
whose mother lives in \Walis Wi
the mnarvellous story 1o m Siunany »

louse Clty, and Mr. Grav and w I
drove ont to the home nf the
thomaelves, Mr. (iray first hando!
his watch, and whe tol] bim thus o0 0
watoh and the time of Jdoy by o ?
Eers over the glass,

To make sure that her power wi e
paper wus held between livr 1o J firm
grauh thnt Mr. Gray fisooled o !
deserlbed thn pleture porfect iy A
old gentlamen witl, gray w) W &
diark sult #nd A craviat, e h:
atd papers handed (e er o
fNneers, Mre, nnl Mres, Giray ¢ 1o
Tul thinga In relathon to ths ob '
been 1100 dnys, and hias pot | "
Keat any ool \

Anreferences for the truth of 1t f
Giray gnye the nnimes of t Hley “1
pastor of the Bouth Metlio!
of Palouse; the Jtew, J, 00 1 :'
Or.: H. A &Y, Thowms o -

thorn of Paiouse,

Your hale moads attent
AEE L and (pain

Thivko 16 porhipe Vg th
has good vieas mithg med wre iRt
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